
ChristmasChristmasChristmasChristmasA T  T H E  M E N L O  P A R K  H O T E LA T  T H E  M E N L O  P A R K  H O T E LA T  T H E  M E N L O  P A R K  H O T E LA T  T H E  M E N L O  P A R K  H O T E L



C H R I S T M A S  
L U N C H  P A C K A G E S

T H R E E  C O U R S E
P A C K A G E  € 3 8  

M u l l e d  w i n e  a r r i v a l
r e c e p t i o n
T h r e e  c o u r s e  l u n c h  ( f u l l
C h r i s t m a s  C e l e b r a t i o n s
M e n u )
T e a ,  c o f f e e  &  m i n i  m i n c e
p i e s  a f t e r  y o u r  m e a l

M u l l e d  w i n e  a r r i v a l
r e c e p t i o n
S e t  l u n c h  m e n u  w i t h
r e d u c e d  c h o i c e s  ( c h o o s e
f r o m  3  m e n u  o p t i o n s )
T e a ,  c o f f e e  &  m i n i  m i n c e
p i e s  a f t e r  y o u r  m e a l

C U S T O M  P A C K A G E S  A V A I L A B L E
O N  R E Q U E S T

A V A I L A B L E  D A I L Y  F R O M  N O V E M B E R  T O  C H R I S T M A S  
F R O M  1 2 - 3 P M

S E T  L U N C H
P A C K A G E S  

M E N U  1 - 3  |  € 2 8 - 3 2



F u l l  C h r i s t m a s  C e l e b r a t i o n s  
L u n c h  M e n u -  € 3 8  P A C K A G E  

FESTIVE MULLED WINE ARRIVAL RECEPTION

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

FESTIVE VOL AU VENT
Baked Irish ham, grilled leeks &

wild forest mushrooms in a
creamy white wine & tarragon
sauce, served in a flaked puff

pastry case 

GOATS CHEESE & 
RAINBOW BEET SALAD 

Caramelized walnuts, roasted pine
nuts, cherry tomato, honey roasted
beetroot, orange segments & mixed
leaves tossed in a sweet pomegranate

& orange dressing

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

SLOW ROASTED TOP
RIB OF IRISH BEEF 
Served with a Yorkshire

pudding filled with
caramelized red onion &

rich red wine gravy 

BAKED FILLET OF HAKE
on a bed of dill crushed potatoes,

pesto cherry tomato, buttered
samphire,  served with a creamy

white wine sauce 

FESTIVE SELECTION OF MINI SWEET TREATS 
Mini meringue topped with strawberry and fresh cream

Warm Christmas fruit pudding with brandy anglaise
 Gingerbread cheesecake with caramel sauce 

TEA, COFFEE & MINI MINCE PIE

 F U L L  M E N U  A V A I L A B L E  F O R  G R O U P S  U P  T O  5 0  P E O P L E .
G R O U P S  O V E R  5 0  C H O O S E  T W O  S T A R T E R S  &  T W O  M A I N S



C h r i s t m a s  L u n c h  
S e t  M e n u s  

FESTIVE MULLED WINE ARRIVAL RECEPTION

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

FESTIVE SELECTION 
OF MINI SWEET TREATS 

Mini meringue topped 
with strawberry and fresh cream,
Warm Christmas fruit pudding 

with brandy anglaise,
 Gingerbread cheesecake 

with caramel sauce 

TEA, COFFEE & 
MINI MINCE PIE

S E T  M E N U S  A V A I L A B L E  F O R  G R O U P S  U P  T O  9 0  P E O P L E .

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with a rich red wine gravy 

TEA, COFFEE &
MINI MINCE PIE

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

FESTIVE SELECTION 
OF MINI SWEET TREATS 

Mini meringue topped 
with strawberry and fresh cream,
Warm Christmas fruit pudding 

with brandy anglaise,
 Gingerbread cheesecake 

with caramel sauce 

SET MENU 1 - €28 SET MENU 2 - €30 SET MENU 3 - €32

TEA, COFFEE & MINI MINCE PIE





C H R I S T M A S  
D I N N E R  P A C K A G E S

T H R E E  C O U R S E
P A C K A G E  € 4 3  

S E T  D I N N E R
P A C K A G E S  € 2 8 - 3 2

M u l l e d  w i n e  a n d  s p a r k l i n g
p e r r y  a r r i v a l  r e c e p t i o n
T h r e e  c o u r s e  m e a l  w i t h  a
c h o i c e  o f  s t a r t e r s  a n d
m a i n s  ( f u l l  C h r i s t m a s
C e l e b r a t i o n s  M e n u )
T e a ,  c o f f e e  &  m i n i  m i n c e
p i e s  a f t e r  y o u r  m e a l

M u l l e d  w i n e  a r r i v a l
r e c e p t i o n
S e t  m e n u  w i t h  r e d u c e d
c h o i c e s  ( c h o o s e  f r o m  3
m e n u  o p t i o n s )
T e a ,  c o f f e e  &  m i n i  m i n c e
p i e s  a f t e r  y o u r  m e a l

C U S T O M  P A C K A G E S
A V A I L A B L E  O N  R E Q U E S T

A V A I L A B L E  D A I L Y  F R O M  N O V E M B E R  T O  C H R I S T M A S  
F R O M  5 - 8 P M



F u l l  C h r i s t m a s  C e l e b r a t i o n s  
D i n n e r  M e n u -  € 4 3  P a c k a g e

FESTIVE MULLED WINE & SPARKLING PERRY ARRIVAL RECEPTION

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

FESTIVE VOL AU VENT
Baked Irish ham, grilled leeks &

wild forest mushrooms in a
creamy white wine & tarragon
sauce, served in a flaked puff

pastry case 

GOATS CHEESE & 
RAINBOW BEET SALAD 

Caramelized walnuts, roasted pine
nuts, cherry tomato, honey roasted
beetroot, orange segments & mixed
leaves tossed in a sweet pomegranate

& orange dressing

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

SLOW ROASTED TOP
RIB OF IRISH BEEF 
Served with a Yorkshire

pudding filled with
caramelized red onion &

rich red wine gravy 

BAKED FILLET OF SEABASS
on a bed of dill crushed potatoes,

pesto cherry tomato, buttered
samphire,  served with a creamy

white wine sauce 

FESTIVE SELECTION OF MINI SWEET TREATS 
Mini meringue topped with strawberry and fresh cream

Warm Christmas fruit pudding with brandy anglaise
 Gingerbread cheesecake with caramel sauce 

TEA, COFFEE & MINI MINCE PIE

 F U L L  M E N U  A V A I L A B L E  F O R  G R O U P S  U P  T O  5 0  P E O P L E .
G R O U P S  O V E R  5 0  C H O O S E  T W O  S T A R T E R S  &  T W O  M A I N S



C h r i s t m a s  D i n n e r  
S e t  M e n u s  

FESTIVE MULLED WINE ARRIVAL RECEPTION

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

FESTIVE SELECTION 
OF MINI SWEET TREATS 

Mini meringue topped 
with strawberry and fresh cream,
Warm Christmas fruit pudding 

with brandy anglaise,
 Gingerbread cheesecake 

with caramel sauce 

TEA, COFFEE & 
MINI MINCE PIE

 F U L L  M E N U  A V A I L A B L E  F O R  G R O U P S  U P  T O  1 0 0
P E O P L E .

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with a rich red wine gravy 

TEA, COFFEE &
MINI MINCE PIE

WINTER ROOT 
VEGETABLE SOUP 

Served with freshly baked
bread

TRADITIONAL TURKEY
& BAKED IRISH HAM 

With herb stuffing & served
with 

a rich red wine gravy 

FESTIVE SELECTION 
OF MINI SWEET TREATS 

Mini meringue topped 
with strawberry and fresh cream,
Warm Christmas fruit pudding 

with brandy anglaise,
 Gingerbread cheesecake 

with caramel sauce 

SET MENU 1 - €28 SET MENU 2 - €30 SET MENU 3 - €32

TEA, COFFEE & MINI MINCE PIE



C H R I S T M A S
B I S T R O  B O O K I N G S

A V A I L A B L E  D A I L Y  F R O M  
N O V E M B E R  T O  C H R I S T M A S  

L o o k i n g  f o r  s o m e t h i n g  a  l i t t l e  m o r e
l a i d  b a c k ?

O u r  P . F r a n c i s  &  S o n  B i s t r o  i s  t h e
p e r f e c t  p l a c e  f o r  a  c a s u a l  C h r i s t m a s

d i n i n g  e x p e r i e n c e  w i t h  c o l l e a g u e s  a n d
f r i e n d s !  

W e  w e l c o m e  t a b l e s  f o r  u p  t o  2 0  p e o p l e
o n  o u r  f u l l  b i s t r o  m e n u   t h r o u g h o u t  t h e

f e s t i v e  s e a s o n .  M e n u  a v a i l a b l e  a t
w w w . m e n l o p a r k h o t e l . c o m / d i n i n g . h t m l

L I V E  M U S I C  F R I D A Y S  &  S A T U R D A Y S  
I N  D E C E M B E R  I N  P .  F R A N C I S  &  S O N  B I S T R O



C H R I S T M A S
B I S T R O  B O O K I N G S

F I N G E R  F O O D  P L A T T E R S  € 6 5

R e s e r v e  a n  a r e a  o f  o u r  P .  F r a n c i s
&  S o n  B i s t r o  f o r  u p  t o  5 0  p e o p l e .
P l a t t e r s  s e r v e  1 0  p e o p l e  a n d  m u s t
b e  b o o k e d  f o r  y o u r  f u l l  n u m b e r s

a n d  w i l l  i n c l u d e :
C o c k t a i l  s a u s a g e s ,  l i g h t l y  s p i c e d

p o t a t o  w e d g e s ,  o r i e n t a l  v e g e t a b l e
s a m o s a s  &  d u c k  &  v e g e t a b l e

s p r i n g  r o l l s  

L I V E  M U S I C  F R I D A Y S  &  S A T U R D A Y S  
I N  D E C E M B E R  I N  P .  F R A N C I S  &  S O N  B I S T R O



L I V E  M U S I C  I N  P .
F R A N C I S  &  S O N  B I S T R O

L I V E  M U S I C  F R O M  A P P R O X
9 . 3 0 P M :  

F r i d a y  4 :  T h r o w n  T o g e t h e rt h

S a t u r d a y  5 :  T h e  M u r p h y s  S i s t e r s  t h

F r i d a y  1 1 :  T h e  C o s m o  T r i o  t h

S a t u r d a y  1 2 :  T h e  M u r p h y s  S i s t e r st h

F r i d a y  1 8 :  T h e  C o s m o  T r i o  t h

S a t u r d a y  1 9 :  T h r o w n  T o g e t h e r  t h

J o i n  u s  t h i s  D e c e m b e r  f o r  c o s y  e v e n i n g s  f i l l e d
w i t h  g r e a t  f o o d ,  g o o d  c o m p a n y  a n d  l i v e  m u s i c .
S i t  b a c k ,  r e l a x  a n d  e n j o y  t h e  a t m o s p h e r e  e v e r y
F r i d a y  a n d  S a t u r d a y  a t  P .  F r a n c i s  &  S o n  B i s t r o .



C o n t a c t  o u r  e v e n t s  m a n a g e r  
t o  b o o k  y o u r  p a r t y  t o d a y !

M O N - F R I  
O F F I C E  H O U R S

C A L L :  
0 9 1  7 7 9 4 0 3  

E M A I L :
e v e n t s @ m e n l o p a r k h o t e l . c o m

W E B :  
w w w . m e n l o p a r k h o t e l . c o m /

e v e n t - e n q u i r y . h t m l

O U T S I D E  O F  
O F F I C E  H O U R S  

C a l l  o u r  r e c e p t i o n  t e a m  o n  
0 9 1 -  7 6 1 1 2 2  

a n d  a s k  t o  s p e a k  t o  t h e  
m a n a g e r  o n  d u t y .

C O N T A C T  U S


	Christmas
	LIVE MUSIC IN P. FRANCIS & SON BISTRO
	LIVE MUSIC FROM APPROX 9.30PM:


